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mdced the majority of pereons, siecp with
1;"‘;1&!0“‘ especially In winter, and think that
fhay sleep belter on account. Aud so they do
' they are aconstomed 1o the stupefying effect of the
polsonons carbanie aald ges which Is contiunally being
fqnlwd from the lungs and which, in a closa TOOM,
| it may a in producing
|asts &8 & narcoto. Although
& beavy dsath-like sleep, It is also secompanied almost
ty by the wrod, nnrefreshed  feeling with
Plﬂllﬂmm}wﬂlmmwwdamﬂmmg.
o show the power of _such an atmosphere In send-
people 1o sloep, You have ondy o enter one of
large ohnrclies in the avening, and you will find
the people asleep under its infiuence, the heavily
produring @& drowsiness which Is
almost linpossible to resist. At this scason of the
igear It 1s possible to introdnce many changes which
‘in winter might be &l Ioult to manage In the way
poth of acoustoming yomng people to plenty of fresh
air in their bedrooms and also 10 the invigorating
effect of ool water in their ablntions. The latter ie
oue of tho greatest preventives of coM ever known,
When there 1 & oertain delicscy of constitution it
§s impossible 1o adopt heroie metbods  In winter,
Qranghts of cold alr must be avoidad even if windows
1ave to be closed. The hot enervating bath cannot
e chunged suddenly W s ol donche, But now,
without dmnger, lablls may ba formed which will
'mnmhun e system anl tanden the constitution
and, if not & surs preventiva, will help materially to
‘beep away fhe tiresome winter coMs to which so
‘many are subjeot,  Open the windows, therefore, and
fuduoe your children 1o take kol spotge baths, which
in this wenther arq s refreshing, and which, talen
rapldly and ‘with plenty of triction with & coarse
tawel, may be contlnued throngh the winter wi*h ex-
cellent results, Teach them to time themselves, as
the sanitnry valpe of & cold bith depends on Iis a-
ity =0 that the body eannot bacome ehilled.  Rath-
ing. friction, fre<h air ot pight we well as by day and
A Uitle dally exercise with dumbbells or Indian
clubs will work wondors with & delicate child.

A woman whose (w0 children wore greatly disposed
to eroup and colds of all Xinds and who hepl the
thermometer In thelr day nursery and thelr night nor-
gory whh scrupnlons came at the same femperature,
watchinz them always with anxlons solicitude, wis
indnoed by her husband 1o toke them on o camping-

| out expedition through the ploe foresbs of Maino,
Whether 1t was the resinous atmosphere In the woods,
_eomhiged with the open air, or simply the open nir
alone, @he could not dacide, but although (1)
weather tumed s oold that on geveral oceusions it
,formed & conting of lee on the water in the keitle In
the night, the little ones never had a cold or even the
slighteat indisposition. Florance Nightingale, In her
“ Xotes on Nureing.” declares that “mo one while in
bed ever catolies cold from proper ventilation.”

—_—

“Who do you think is coming to-night, girls1” said
A preity young hostess of & I nse party of YOung peo-
pio who were pasdng week of never-to-be-forgotten
fun and merrdiment In a spacdons, old country house
on the besutifnl borders of Lake M. * Mamma hns
Bud g jetior this moming from Johonie &— Inviting
for o fow days. T am glad he s coming, for
seh fan; but he Aid such ontengeous things
when he was here Inst that the mater declarsd he
ghould pever be asked to the house again. 1 wish
you could huve seen her face when she received his
wheedling, funny letter just now. &he had to langh
In spite of hersclf, and finally she said, ‘Well, 1 sup
posa he will have to come, and I only hope he will
bave learned a lesson wnd will belwve himeelf.” 1
must say I think it was eather cheeky to ash for an
fnvitation when he mnst have kpown the house Wus
full, but since he will eome, et Bs give him & warm
woleome.®  And therenpon nfter mnch consultation
and suppressed laughter a progeamme was areanged
for the entertwinment of the bold man who presented
Hmeself uninvited—a pdgramme thit might well have
wppalied the expected guest had he known of their in-
tentions,

Nothing, In the cordin] and Indy-like welcome given
to him by the young maldens conld have prepared
him for the lively receptlon he found wwaiting him
when he retired 1o his own qoom. All e practical
jokes that could be thonght of had been bromehi {o-
griher for his edification.  His bed had been wrrunged
on the most sciontific prindples of making 1t utterly
impossible t0 sleep In any position withont making
It entirely over: bls drinking-wnter was salied; the
slbeve and neck openings of hi= robede-nuift were
mn together with the sewlng machine: a land tartls
was found lying in his bueg; wnd w cab sprung out of
the eloset when he opened the door. Rat his flusl
discomfiture and uoiter overthrow Lisd bien planned
for the morning, when he was (o find his evening
clothes the ouly ones left to put on for breakfust.
The pext morning a merry pariy waited expeciantly
i (he dining-room for his wdvent, nor were they
kept Jong W suspense. A short time after hreakiast
had been announced and evesy one else hed assembled,
the door was flung open, aind the most extraordinary
fgure that had ever Leon seen In that staiely ropmn
warched In. The apparifion which struck them »ll
dumb was Johuuy S— arrayed in one of Mrs. A-'s
most gorgeous dinnergowns—the  Jow-pecked  walst
and short skeeves showing his anything bot scant pro-
portions to the grestest advantage.  With  stutely
slep he walked jnto the rovn, and with @ perfat
seriousniess addresaed the compuny. “ How fortunaie,
ladies wnd pentlomen.” he said ns soon &8 Do could
make himsed hewed for the shouts of Iwughter, “that
1 found the reguirements suited to my peeds in ihe
fne old-faskioned wurdrobe which stands in my
Mertment. Some frivolons pordons,” he conutinued,
Wming severely W the giggling maldens, “ having re
moved wy garments, I felt mysell fortanate -
€t i being sble w0 repluce them with this com
fotable and sppropriote raiment.” o saylug with
feal aplomb Ne discossed & most excellent Lreak-
Bit, vging o supply his needs from the sidelourd
anid the comtinued titbers of the company agl to iho
tior emazement and hopeless indiguation of the
Glgnificd owner of the dress.  “1 suppose [ will find
Whut Is needful for a change In my room after brewk.
::‘1" be asked his lostess with the grestest polile

The ordinary house cat §s capable of dlsplaying
great ntelligence when the need ks Imminent nnd
ber muternsl instincts are aroused, A cat Lelong
ing to s family who hat o cottage st Newport had
ralssd her progeny o pesce for severl vesrs beneath
the friendly ruof whou the sdvent of a small Lull-
terder sent ber and her five young kittons in great
dismay under the house. For several dnys they
lved in torment, hardly darug (o show lhrllr n‘m—;.
uutil the mother, becombng desporute, resolved (o
chunge her abode. Deliborately sstecting a nelgh
boring cotinge whore there wis one dog “who had
been brought up with cats and rither liked {hem than
otherwise, aud toking & dark night when the enemy
was asloep, she moved hat entire family, one by one,
futo the cellar of this new piace of refuge—much to
the annoyance of the mistress of e house, who had
o peculiar AUPAIEY 10 cate, After a fow days the
whole fally were voied an wiendurs'de nuisance.
Twice they were seut back o thieir original abeds,
and esch time they returned In full  fopee, The
children plead for the littie Kitiens, however, o fhe
mother cat was lgnombulously bundled fnto .'. [
und carried a few miles back into {he r&mwy sl
let loose. That ulght about twe o'clock, the most
terrible squealing and mewing broke out smong the
catd.  The commotion lasted about an hour and then
utterly ceased. “Did you hear those cate1” every
one exclalmed as they met at the breakfest talile,
Btrange to say, every trmeo of the five Kittens hud
completely vanished aud the cause was dscovered
later. The Indignant and (l-used pussy had re.
rned, held an indiguston meeting with ler okl

and all—takiog
W.
a cal who stmg-
, endured

onts, having geown wily, were
Bevoral, however, wure cap-
fiffrent  dlrections, while the
0 the butcher as & good monser
to a nelghboring village.  And
wonderful pertinacity and fndell!
this united sat family. Gne after the other
home, the old

way back over the weary
Owen Mersditivs, *How,
" she resssambled her
progeny In their old abiding place, mage fricuds with
the terrier, and is now eajeying her well-earned rest.

|

peantifnl and suggestive patiorns for embroldery
may be made by shadows cast on white paper bY
patural fowers. The best way Is to do it In the

evening oy =trong lamplight. Tack the paper on
the wall, cast the shadow in the podtion you wish,
and put It tn with a bit of eharcoal or soft peneil;
or India ink put on with a brmsh might be still bet-
fer. Different shedes in the shadows muy Le pro-
ducad by the distanoe from the wall at which the ob-
jeot 1s held. Charming effects have been prodnoed
In this way In patterns for silis and other gomds,
These are called “shiadow patterns” aid are privted
i two tints of the samse color. The Associate Artims
tuve sevooal beantful designs ¢in shedows.”

One of the most netloeable results of a slight at-
tack of parslysis 5 the tendency to substitute the
wrong word or even senfence for that which s ln-
pended, quite unconscionsly on the part of the
speakar, who eaunot comprehepd why he & not ander-
stood,  To a patient who felt very much disconraged
because he asked to have the window shni when he
meunt to sy “Feteh me some water,” Dr. A,
who & 4 noted speciallst in sueh  tronbles, related
the following Incldeut: ¥ A prominent man In Roston
who had a slight shock but who apparently had guite
recaversd  wished some nadls, and went into s hard-
ware shop to purchase them., “1 want a dozen or
s of archimgels,” ho suld 1o the somewint mystitled
clerk. “We do not keep them, sir," was the re
sponse,  “That 1= odd," sald Mr., B—, and he weni
info another shop and asked again for archangels.
Agnin the smiling clerk told him that they did not
bave them. Quite vexed at his fallore to procume
such simple things as small nalls, he tried the third
time with fike pesult, and floally gave It up In de
spale,  “1 never saw apythiog Iike the stupidity of
these shopheepars,” he declared to Ns wife at dinner,
«1 went info three herdware shops after archangdh
and conM not get them.®  “After what ! exclnlmed
his wife: and It was not notll abe explainad her as
tonishiment that he reallzed what a wistske he lad
made.

A “pensch flam” may be new to some of onr readers,
Make a pound of puff paste and lone u derp ple plute
about two inches high and elght Inches (n diameler
with this paste. Cut the paste off around the clges,
FUl the case with flour, In which euesixth purt of
chopperd suet has heen mixed. Put the case in the
oven, and bake it undll 1t I8 very nearly done. Then
remove it snd tuke ont the flour, dusting it thoroughly
with a little paste-brush, The flour was pot in only
1o prevent the paste from rsng In fAekes.  The same
effect may be obtained by sinshing the paste o little
neross the top, tut 1t (s not so certain a method.
Have resdy sufficient halves of pesches (which have
beon stmmering i symup for six minutes) to Al the
monid. Put them therein, snd seb It Lurk in the
oven for fifteem minutes, Mesn ime, boll down the
syrup, adding ahont a quartsr of the peach kernels
to ft. It should be reduced to wbout & coplul, A
heaping tablespoonful of dissolved gelatine mny now
e seirred in, and the Nguid jelly shomld be tarmed
over the peaches as so00n a= It rools a littde, and o
few minntes after the “flam” has been pemoved from
the oven. Do not walt, however, til] the jelly hard-
pns.  Kerve this cold. heaped with whipped cream.

A pench cobbler is an entirely difforent dish, If
e of Soutfern origin,  To make i, pecl a quari of
penclios, cut them in histves, add onequurter of the
kertiels blanehed.  Line a deep pudding dish of sarthen
ware on the sldes with piserust.  Put the peaches In
it, turn a wineglass of brandy over them, strew o
tablespoonful of butter over them (u bits, cover the
cobbler with paste, and bake ong honr tn 8 moderately
hot oven.

Ther~ s great htitude allowed in windows, as in
evervthing else nowadays. A pretty palr of ronnd
ones on & rather ornute white house are finkshed with

g

geillas of slender brass rods, the casement Lehind bo
Ing swung on hinges. These windows with thelr stone
mouldings linve & very pretly effect.

“Blen ohavsss ef Lien gaotes,” ts the French
synouym for perfect finish In the way of one's tolletie,
bus to be up to the mack (n the way of detall requires
u great dewl of care and hnowledpe s well. The
proper mansgement of shoes, for iustauce, Is an Wt
in Iteelf, wnd in & well-kept house there should Al
ways be one pesson who thoroughly understands this
l,rrlnl'l:l of domost e HEONDIMY ., I there ame two mel
wrvants in the homse tlis department should  be
relegnted to the footman, who shonld know all about
ordinory blacking, varnlshing patent-leathers, tanug
aud  polishing  rssst  leather and  pipeclaying tha
white tennds shoes <0 much {n vogne this season for
women as Well a5 men, A man who knows  his
bodpess In this respect generally has his own re
celpts which it Is his pride aud joy to concont and bs
prafesd for: but there are excellent preparations i
e market i yon only koow which they are (for thire
are alsc any nunber of slioe drossings which are
practicully worthless),  For pateot-lcather we wiuld
sirongly recommend “E. Brown’s Parslan Polish,”
or @ MeMonlan Varnlshl™ as the Eoglisli botdes are
callsd, This, unlike the many so-valled  patent-
Jeather warnishes, leaves a heavy coal of lacquer and
makes old shoes for the time being look quite as well
RE New,

Any one who carés for good stralght shoes should
Iave & palr of wooden lusta! these ure muther cxpen
sive, costing about fen dollws, but fhey will save
their cost in & year by preserving your shoos, which
chould always be cleancd und binckened on the lasts,
Phts will smooth out the wrinkles, prevend them from
cracking aod keep their shiape, For russet  shioes
« Russian tan® ls one of the best preparations; and
for white leatber there |s always tho pipechsy with
which every sokiier and grouin is so famliline. There
is nlso & preparation called “ Hlanco,” which s ensier
to apply. A word about the nrt of valetiug while we

:anm- sountey to bo @ work of & butler U there 18
bmmhl man; sud the care of his muster’s cloihes,
: g them, Iaying out his eventug toggery, eto.,
4 often relogated to the housemnald. But the man
servaat shouid Know at otics that he ls expected to
brush the conts of the men of the hotse whenever
they are taken off: to lay out the evening clobbes,
putting in the needfnl studs, eote, and, Tast bul by
no means leagt, (o stpeteh and press the trounsers so
thut there may be no wonslghily lageing at the knees.
There are several excellent sincteliors o this purpose
In the meskel. Two suils of clothes worn alternately
and properly taken care of 1o the Intedm, will casily
lnsl n sason., M, however, you have to do your own
valeting. which is, after all, the case with nine-tenths
of our young men, remember that o litile care In this
direction will ennble you slways (o lnok the gentleman
aud save your pocket 1o & wanderful extent.

The same rules apply in regumd to fuminive foot-
gear Bs o the mascullne; but iu gloves, of course, It
ks different, therefore o word us to the core of gloves
may not be amiss for these who study econonry. In
the Hrét place, always moend your gloves with the
same color; nothing Is ugller than to see white or
black throad whieh hes beoh used to sew up rpped
finger tips. If you take bhalls.-dowsn skeins of flne
sewing silk of the ocolors yomu most afleck I your
gloves, cut them the right leagth, and pladt them to-
gether and Keep thom In your work basket, yon will
always have the necessary shade st hand. Long
mousquotalre gloves, If out off at the wrist when the
hand i3 worn and stitehed neally on to a short palr
on the wrong side, will show only mnother wrinkde,
and give you a now pair of evening gloves al a very
small cost., White flugers and sesans fowchied with
a little water color of the sime shnde fire greatly lin-
proved ; and now that there Is an odorless prepamtion
of bengine, yon' can ensly do your own elsaulng. A
neatly mendod and kept artlcle of apparel, be 16 shoe
or glove, or any other muoessory of the tollet, 1s
readly more suggestive of refinement wnd neathess
than any new thing could be, for It bespeaks care
and self-respect, and tO & Yomug man shontd be most
attractive, b us it betok y and
tlarift.

A simple methed of curing sunbnrn 1s to hathe the
fune bofore retirlng with a salution of tncture of ben-
soin and cold water, In the proportion of & teaspoonful
of the #ineture to @ eup of wnter, Let it dry on the face
for o few minutes, then b It with sweet cresm,
Wipe it off soon after with a soft linen fowel. Tn the
morning bathe the face in waler as hot ws you oan
bear, with & sponge, and then bathe | In celd water,
dreing 1t thoroughly. Hefore awplving the benxoln
al night, be oypeful that all dust s removed, and that
the skin Is perfecily clean and pure. Tale speclal
care to get no beneoln In the eves, ns i 18 vory paln
ful. Treat the face in this woy for severnl duys and
all traces of sunboen will dissnpear,

1 7. A. L., will buy English bath enamel for her bath
tub and patnt tho tub with it she will find that (L will
not oanly look clean snd “loviting” bnt will not he
“ affectad wvary materlally by the actlon of the =oup”
1. A, L. sends to our colnmos s suggestion for men who
are subjeot 10§ ¥Yery common unneyance, that of the
slipping of the neciktic over the collar. bhe suggests the
srwing of a common dressmaler’s book ou the band of
the necktie, so that when the e i& on the hook slips
ander the collur and holds the nechitls down. Somw neek-
tos have an elabormte Nook armengement of this sort,
but & smple hook, as here ggested, serves the pur-
poe jnst as well. To the many mm who go about
all dar long with thelr neclities over thelr collars, lonk-
g very much ps If they bad no collar on, any memady
of this sorh 1s & hlessing—the more &0 as il 15 snpposed
amone men geoerally  that to fuform another of his
polug In such a predicement Is & rather ungencions art.

A padr of low, desp sofas, each one wide enomgh to |

sent twn people, look very woll on olfher side of tha
flreplace. A conple of soft eiderduwn pillows add

very much o thelr comfortable and Inviting nppear-
ance

H. I. C. B. writes:  #1 enjor your department In
the snnday lssne so much thut 1 wnd yon this sug-
gestion, whieh lns been sueh s pleasure to me. The
ngly splaning wheels which were &0 lnrd {0 obtaln i
fow venrs agp have hecome continual jovs as treliless
on which 1o train vines. A box of virlous plants sl
on the inellned planc of my wheel.  In it a vigmrous
Phviogens vine s transtormed the Lare spokes of
my wool wheel into s mass ol lovely green which the
florst assmres me will be equully s besotifnl in my
by window. Perhaps some one elae will enjoy ex
perimenting as 1 have done this summer, if yuu offer
tha suggestion through The Tritinne.”

gaipolinn 1= an Mallan prepamtion of wheat shich
% Wess kuown to 0s than macaronl.  Like muacaronl, It
is msde of the Ttallan wheat., whinh & rieh In ginten,
It 1= almost entirely compo-ed of the gluten of the
wheat, only & smnli part of the starch belng lefl In the
preperntion. 10 1s therdTime  the cuact opposite of
tartus, which is made of the starchy substances of
whisit with the gluten refected.  Though semoling is
pot  onditsedly  found on the wdvertised Tists of our
grocery stores, it can  prolnbly be ulitalned a4 the
Hallsii stores, 1t §s gennnlae in form and not nnliked
suiu In appearance,  Some of the prparations put up
by dealers in glnten fords are simdine in Substbuee tn
somoling and may be nsed In place of it. A Venetinn
senioling sonp & mode abont as follows: Throw six
amees of semoline inta two qunrts of bolllng consomme,
Let i simmer in the comsomie for fiftean wlnntes,
1 before removing it from the tre add a enp of
ceenin 10 which the volls of four ex@y have been beaten,
Add a pinch of cayeune, wad heat the soup for two
minates after sdding the eges and cream, but do oot
lot it boil agnin,  You nmy add, if you wisl, a ghiss
of mudeirn and the julen of half a lemon,  Turn 11 Into
4 warm tureen and sseve it at once, aecompanied by a
pluterul of grated Purme-an cheeso.  The Venstlans
sorve i this sonp the Mliets of that delledons Ntile bl

the ortolen, which have been previously stewsd in
dock, The pame hird most  Hiie the  ortolan
In this rountry i the reed Lird, which
will AW b in our markets, plumip

and fresh from the marshes of Delawnre and Marviand
und the rice-flelds of the Curolinas,

Properls spealiing, the fillets of & Lind ape the two
Abstinet lavers of flesh of which each side of the breast
ja composed, though the flesh on the drumsticks is
cometimes utilined we MMets.  Our French morielers
smnlly refer to fhe medbird ns the orfefan, in spito
of 1t Mverse Mabits and diferent ornithologicoal mmily.
In the monthe of July and August the hlackbinl, which
I an Infertor firsi consin to the reedbied, B commonly
served for it in our markets, The white snowbind or
snow. bunting I« sometlimes called the Amerlean ortolnn.
Amerlean epleures may, If they wish a very delicions
diuh, substitnte for the oriolun fllet of the Venetion
the breusts of omr own revdbirds, the fllers of a dozen
tirds being requived for the smount of soip v

Prancislelll gves the following mle for semolinn
pudding: MIx twele ounces of semolinn with #x
onnees of gravulated sugar and o tablespognfal of
orange fower wiber, Orunge extract used n propor-
fon of o teaspounful lo & teaspoontul of wuter will
worve the came purpose, Add o quarter of o pound
of butder to the Ingredients slvady menilonsd, twn
oges bealen, & pint of evenm and hall o teaspoonful of
wuM.  Stie this mixture gver Ww fire untll i holls and
work (b ontd] i bs perfeclly smooth.  Continne stirmng
the paste over the e until IL cerses (o athem o Lo
side of tho swcepid, A pan Sl in another pen of
bolling water, or & doulile boller, B the hest thing to
rook It in. At so0n as the paste I8 Nuished agd four
mure egrs aid 1wo lage (ablespoonfuls of Lurter wod
two ounces of rutafine brwsed. Next spread (he n-
fide of a plaln momld with butter AL H with the
pudding, leaving & quarter of the space for 1o o swell.

ket the mould In the oven In a deop pan hall (lled with |

ot woter, and bake for an hour il & guarer, SVe
with & eustord sauce or with a frult ssuce.  The fmit
sanee {5 mude by beating a enp of fresh or pry arrved
wirawherries Into two oups of sugar and half o cup ol
butter which hive bodn besten 1o a cream. A oup
uf chopped pliienpples, elihor preseived or fresh, or o

may be enciosed I gold ponclhcises,  There are also
fvory wnd gold noomn enses, which open to show o
oryetal of this sulldifled perfume. A penell of this
kind |s frequently worn (n a sachet In the bodlee or
used In the Hnen drwer,

All corded fabiries In wool promise to he more pop-
ular than ever, Dedford cords in delleate colors
with aceessory telinmings of velvel of a shode dark
anongh to contmst well will be used for visiting guwns
during the coming sewnn,

Nowwmdavs no one need complnin of not having 8
pew evening dress, when o ltile gown ls so ensily
mids,  Titls simplest of patterns 1s really very pretiy,
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and 1w oanly a shirt-waist finlshed with o mMe and
worn with & belt.  Made of white dotted mustin wnd
white chiffon, it s very yonthful and becoming.

Woodeock, which dre now in market, are generatly
considered Ly epleires the very prince of geme-birds.

i Ittle larger than n tobin In (e body.

though aur Amerieag hhd i rather stunll, belug
The breast
| and fhigh of the woodeork are the anly parts eaten.
That exercise prodioces tonghness of fibre i well ex-
entplided ln the wosdeocl and purtddige,  The Wil -
cock fles mowst while the parteidge uses the jegs, lence
the wing of the woodenck ls very tough, and that of
tho parteides 5 very tetder, and hence aldo comnes ths
ol vouplet:
It the parteidge Mad bat the womdeock’s tigl,
Fedl he the est bird that ever doth Ay,

To prepare 2 woedeock for roasting plek snd singe the
MM,  Remove the erop and pipes of the throat, skin
I the Nead nnd hecle wnd tadie out the evos. Nearly
every one naw profers to draw this bind as they do
avery other gume bind.  The old fastion of serving It
utdrawn s otsolete, and there ls not p Brst-cinss
chef In the city who would serve It in this woy today.
Aftor drawing the bird, separate the beart and liver
from the other entrnlls, Lay them on u plate for
nse,  Trim the toes off, but leave the legs ol Cut
off the winge close to the body. ‘Turn the head of the
bint back. 0sing the long slender Leak as & skewor
to secure the legs down to the body. Lay s thin
iwver of salt pork over the breast. Set the wiksd-
eock aside for & few minutes HIl you mince the hewrt
and llver. To the heart and liver of three woodooclt,
add half A fenspoonful of chives, or five or slx
drops of onion jnive, half a teaspoonful of salt, a
e popper, and hall & teaspoonful of butter. Cut
throe slicas st Bl ond a Lalf thick from o small
loaf of slale Lirend. Trim off the crusts and halve
the sHees, trimming them so they will be abunt two
and a half Inehes long by one and a half wide. Cnt
onit @ Nitle hollow in the centre of ench.  Plungs them
lsfor two minutes in boiting hot fat. Remove tlem
and draln them on coarse brown paper. Pnt some of
the mixture of neart and lver In esch “eanape,”
sprinkling a few bread ernmbs and W bit of bhutier over
cacll, Pat the =canapes® on a tHn plite und <ol
L them aside,  Put the woodrocks on thelr backs In a
dripping-pon  and rab their thighs with « bit of
uttor,  Rowst them for from ten to fifteen mlnutes
tn & vers hot oven. - ‘Ten minutes wil sorve them
s, as e English gourmands prafer then, wlen,
aceorling to Dr. Kitcheper, * they are merely Intro-
dnced (o the eook, for her to show to the fire, and then
sent fo the table®  Most people In our conntry ke
them rather better done than this, wod therefore the
fifteen-wiuite rule s the best, Three minates hefore
removing the birds, put the canapes in the oven tw
cook, The moment the woodceoek Is done have a hot
platter to receive it.  Untle the Inyers of pork which
have been arcanged across the bresst, aod put them
on the platter, surrounding them by the canapes and
using a litle watercress to decorate the dish. Berve
at onee, as nothing deterlorates in favor so rapldly
as game after It Is cooled,

Woodeock are wlso frequently hotled.  Draw and
prepare them as wbove, only splitting them down the
back. Flatten the breast-bone o lttle and wipe the
Wids theroughly. Then mb them with swent oll nnd
season them with salt and pepper. Lot them resnaln
Hve or six minutes in this mardnwde.  Armnge them
fatly on a gridiron, turning the hiead bach avnd siick-
ing the BN theongh the Lresst,  1irall them over a
elear e, ou the breast side *-r about slx or seven
mintites und on the other slde for theee or four
miniites, Serve canapes with a mihed of hashed
iivers aud hearts I the same way as whon they are
ronstnt,  Gentlemen  often ke o little erlsp laver
of buron with thelr hrolled wondeock, aud a waler- o
oress salad & most approprinte.

A plensant addltion to the hath s the extract of pine
needles,  This comes weo In the form of a soap pun-
gent with the odor of the balsam forests.

An exquisite plece of summer work i5 being done
by n lndr as n wedding present for a friend who s to
be mareied ju the antwmp. I8 15 & tablecloTh, with

nnpkins to mateh,

The forter i s o luree oval centre-
piece, with llles in outlive, I!hq buckground Lelug
darned with white silk. The effect of the dnll linan
llies thrown out In rellef by the shiuing white #lik 1s
very beantiful,  This |5 the unly omsmaniation of

| the tnblecloth, the plain deep border belng heavily

cup of peaclies or apricois may be sulsiiluted for |

strawberries,

The must desirable French perfumes and extracis
for the handkeroldel sre made withomt the jutrodoeddon
of any coloding mutier, and comssquentdy will nob
staln (he most deticute fabwlo: but fur peaple Whe
object to perfumes n mny NHguid form, thers ar per
fued pencils or other solidified extracts which iy
be rubbed ever the wdn, handkerclilef, luces, gloves OF

are on this sublect. This 15 not alweys understood

uny abjects i bo scentad. Thest peacils of yerfumes

hemstitehed. The napkins huve emh o chster of
Hiltes In wi oval, with Uw monogra of the young luly
vmbroldersd below.

A New-Yark womon sponding the sunier In Ger-
many writes ws follows: * As 1 have read the miny

| interesdng notes in your colimns this sesson, 1 have

lotged to enter the Nsts myseld, but 1 sm not wp' In
faney work, and your eouling departiment seems to
be in very able hapds.  Bot i ocourred (o e laleely
s | was commenting en some of the Gernan fuid
propared by enr excellent Frun Kux that some of her
reclpes mhght bo quite & novelty to Americans and s
I have borrowed the book in which whe writes her
tuvorite rules and have translated & few of them for

PPy S S —

you. Now, 1 am net a German scholar, and Frau
Kux knows nothirg of English, but 1 can make »
literal tronciation, and thet ts just what I have done.
As 1 have not dered to tale the shglitest liberty with
the text, 1 think you will find thes2 dlrections very
plaln.  Her potato calies wre fust splendid, and here
I8 the recipe:

“‘Polato Cules—Thess by many very beloved pan-
calins | of maw potutocs made ready. Dan uses
thereto thick mealy potatoes, pecls and grates them
quickly, pourlng off the water which comes out richly
from fresh potatoes.  Boat four to slx eges with two to
thres spoonufils of thick sour cream, add to the grated
potatoes, give the necessary sult thereto, sud baks the
bastar immedintely, ns follows: In & pan makes man
rlght mueh fat (lad mixed with ofl or other fat) very
hot, wnd lays three lttle heaps of Lhe potato
mass (1, presses the heaps with the spoon apart,
therewith  little symmetrical round cakes making,
and  separsting the Iatter with a hnife I thoy
some together have man.  Man then tosses them aboud
in the pnn untll they an even brown become, turns
them one by one and lets them on the ether side lke-
wise bell brown bake. This all must very quickly
lappen If the batier shall be good, also must man much
fat in the pan hsve.*

“ Another choles reelpe 18 1 * Chalf"s Breast in Jelly.—
The breastpoint of a long-time skughtered call hecomes
in little pleces.cut, a8 unto & fricassee, then washed
and placed out, Two hours formerly, has man already
fonr calf's feel with three quarts of weter, one plit of
vinegar, onlons, spices, Lay-leaves and some salt
oooked ; gIve now the cut-up cellfs bresst in, and let
them slowly tender conk,  Then becomes the mest
with the foam-spoon out taken, male the clmging
wones and onhanging splees therenpon dlstant, and the
flesh pleoss in o stone pot lay.  The short-cooked broth
minst right sotur testo; s this not the case ponrs man
sl some Yinogar to, nnd 00oks hor still one time there
with np, then clear it by which man two beaten cgE-
wiites Trolls up, let she broth through s hair steve clear
run, give her unto the meat sod place it to harden wnd
preserve on a cool place.

“ A nire sance is colled *Hollandische Sance.—Three
heaping cups of white strong stoek Jots man ta the
boiling come. Thon stivs man o good piere of butter
with thmee spoonfuls of white Homr and soms lewmpn
together, does it (adds, probubly; to the boiling stock
and lete 1t therswith draw throogh. In Holland, leis
man now & few spoonfuls of right fine grated horse-
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the vollis of three eges.
and finally o sup of
candle the milk it 16 is added in
howl containing ibe sauce
and sir It till i8 becomes
will require stirring for about
ordivardly, but it must not be
will curdle. Rich, thick,
proportion of four tablespoons
vinegar, with season aof

dcllc‘ drosstug fur potatoes, and
vegelnbles., A lirtle grated onion

radiah In the asuce strrad through (not bolled), wtral
while ight hot through a sieve, tastes her with a Litile-
sugar and salt up, and stirs her before dishing with
two rght fouming egg dots up.’

“1f von find these avuilable, 1 ean send yom some
more from the same source, sl ‘ausprobierle.’ *

Among gqualnt salad sets there are bowls of Delft
wire with oll and vinegar crugts of the sume potiery.

B. S neks us to suggest somothing for a pretty
mantel lambreqoin, Why does B, 8. wanl n lambrequin
for u muntel af all?  The fashlon of dressing up manteal.
plenes ls now entirely out of date. The mantel shelf
should he pretty enongh In ftsell to reqiire no dressing
of this kind. 1f it be s0 old or discolored that it needs
{0 ba Wdden, why not give It s coat of paint? If
B, 5 has not a wooden but & wiite merble mantelplece
{ cover there |5 some excnse for her. A white marhle
mantslpisce g so cold—too cold for beauty iu most
rooms.

Thore must be pales for e malntennnce of mental
healih us well us physical, Macbhoth inquires of tho
physielan, “Can'st thon not minister io a mind
dlsonsed 1% and ihe physician very rightly replies thag
“ Therein the patient must minteter fo himaolf.”  Horbs,
rootz, medicamants msy not mare from the brain @
rooted sorrow, but nnqnestlonably there are roles by
which the mind may be regulated and relleved.  The
harsssment and worry of the mind are fritful sources
of physionl allments, and of those worse than
phyateal  allments, hystefla, delirium, Weariness.
A ealm and  esquabls  lemperament 15 probably
sbowe all pihiers the most procious quality of the mind.
‘The most waoful allmants of Nfe are avolded If but the
mind I8 50 coustituted as ta oppose dejection and de-
pression,  Some lemperaments are s0 nervoms that no
rules ean avall, bt for the student and the brain
worker of the onlinary mould there are systematic
milss which will Insure a tempetate working of that
dallcate yet busic organisin  which In turn will go fur
{o contribute {o s sound body. The actusl workings
of the mind are different In difforent constitutions.
It was Matthew Aruold, we bekeve, who swid that his
mind begen to work congenially the moment he had a
pen in his hand and & drop of ink oo Its polst. A
mesl desirable condition of the brain organism truly,
and indloative of a most weall reguinted ooganization.
Yat with 50 sonnd & body and so temporate u mind a8
those of the late James Russell Lowell, it is relsted
that that genial poct wrote his long and axquisits
“Vislon of Sir Lounfal " in s confinuous sitting of
forty-cight hours, during which he wes In an costasy of
composition from which he was to be roused nedther
tor food nor sleep. With such divarsities of brain
opganism, a system of rules can hurdly be applicable
1o gach, but Dr. Edward Smith, n his excellent treatisn
on @ lealth,” lays down some eanlinal rules of health
for stodents and braln workers which are well worthy

vant Iy to sl
It 15 & necessiucy pert of

Geovge Herbert says :
“Who swesps the room, as by God's iaws,
Makes that and the action fine ®

Every housekeeper knows that thers is a certaty ard
In sweeping & room which requires skill and patience.
All the difference between a refined, daimily kapt
parlor and w lounging rmom, deflant with dust and dis-
order les in the proper doing of this simple work.
The grewt mistalie which the noviee [n sweeping
makes Is o take long heavy wtrokes.
manifastly labor thrown away. The objeoct of
18 not o wear the carpet. It Is lo
dust ont of the carpet.  Shori, hght, even
the work as It should be done. In any
Is mlways best to sweep it once with the
then aguin across it, going over each
vards of the carpet in this way il it 1s all
Where there is u fireplace, it Is well o fweep to
It 1o collect the dust in one pila. Where the
s old and worn even, It s ot quite as necessary (e
sweep 16 ln Loth directlons, but where it Is new and
there are perveplible ridges in the weaving, whers
dust muy be, this cantion is WWaYs Decessary. A
Brnssals or & nap oarpet should slweys Le swept in
this way. There are many excellent houses wlere
thers 1s not » proper syuipment of brushes, brooms
wod dnsting-sheets for sweeplng.  Nafore beginning te
sweep & room, all pleces of furniture which are eastly
mwovable should be dusted and set in an adjoloing
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with dusing sheets. The windows should be opened
and the blinds dusted, but d the windows are to be
washed it sheuld be donme after the swesping, when
the paint ls wiped. After the (rst swesping of &
room, i is usually left for five or ten minutes, for
the dust to settle, when the celling and walls may be
dusted down with we long hatr brushes provided
for the purpose, The pictures shoul be thoroughly
dusted with soft dry olotha Fiushing sround the
edges of the carpet with a whiskbrush 18 a regular
part of the sweeping aud sliould not be omitted Afier
golng over a mom thoroughly sud allowing the dust

¢

of vonsiderstion, even by those in the humblar condi-
lons of mental worlmesnship than ambrace poetry or
philosophy, They are indeed worthy of couslderation
by all workers, for to all, even the lowliest work, there
\s an interval where the mind mast lave its swing.
The rmles are ns follows:

(1) Work In the carly, rether than in the laler, part
of the day, and do not rob yourself of slesp before
midnight,  (2) Alternate your meftal work with
podily recreation, and mike as muech nee of the laller
ae time will allow, Gymnosties which will expand e
chest, singing, shoubting, nmning, jumping and wulking
are proper kinds of reluxation. ) Limlt your msntal
ol to that number of hours which will euable yoa
properly to work well with the mind and to obtaln
proper recreation for It and the miod. ;

These two first rules will apply even in the work of
the household, where the good hoasekueper has e
niental stress upon her than ahe often conments w0
bellove, The student, whetler man or woman, will
do wall to test thls regime of Dr. Smith, and see if it
dovs not help Mm oout In dhe problem of doing his
work with the least exhanstion. Pacents above all
shionld guaed thelr ehildren aminst foolist mmblts, such
as overstudy at one time and entlre negleet at others—
o negloct often the result of exbianstion st other times.
Theve Is no progress worthy of the name which 1s not
continuons and steady. 1t 15 the spasmredic method
fn wdl Kinds of work that breslts down the worker wnd
fatls of resnlts.

It 1& easy enough to make & salud In the spring
when all the herbs are In a erisp, tender condition,
put i 15 quite & ditfereut Wing in midsummer, when
all the green lewves have hsrdened, when the lttuse
hns toughened, and the watercress and chioory are
po more to bo found In thelr pristine state, We mnst
now rely largoly upon celery, tomntuss, string boans
and other vegetables, nnd 1t s to the condderntion of
o saluds as these that we address outselves at Wil
weaul.  Thewe suiads domand & considerably richer
dressing thun the simple, fresh leaves of springlime.
Indesd, a jreat many spleures bellove tlwt & mayon-
nalse diwsslug 15 the only it dressing for celery or
tomitoss, as it 1s for meat selads, o eittos and whera
there are special gnrdens, sume salad groons, It I8
true, are mised for the table st this season, but no
artificial weans can give to sny sulad lead Wie exact
flavor of those that come up from the maolst, cool
earth of early spring, snd are blanched in the tagm-
perate hent of the sun. Poultey and @aue are pow
coming into market in perfection, and oo salnd I8
more Gelivivus  with cither than one drussed  with
mavonnatse,  There ave varions methods of making &
mayounulse. The simplest ona is audonbtedly  the
bast for most purposes.  This - conststs of the yolk
of & perfectly fresh egg, In whieh ahout & cup of pure,
sweet ollve oll las boen beaten, while the whole 1s
wewsoned with vinegar, salt and a dash of cayenne.
The munner of putting this dressing together i5 80
simple that 1t msy be done by & child, and yet it is
one of thos ensy things in which poople very oflen
vlunder, Because they fail to follow the exact riles:
and when o mayounalse dresstng is once onrdled it {5
useless to do anytiing with it but te begin over
ngidn with a fresh egg-yulk, Nothing i more dis.
tastefnl to & reflned palate than a mayonpalse made
from oll that is not perfectly sonnd, and the amount
of ranckd oll soid n the storos (o people who bLelleve
that they ure buying o perfectly good. fresh article
s amazing. Good ol has w  sweet, nulty
favor, with nene of the esivingent quality so
freguently found in the oll commuoniy sold.” All the
utensils used for making o mayonnalse should be lce
cold,  An earthen quart bowl is the best thing to Leut
It iu, and the best bester is undoubtedly oue of the
patented ege-bealers, whieh wre fur mope userul fn mak
ing mayonnnlie dressing and in beating the volks of
cges than they are In besting the whites of eges, be
catles they glve the exurt molion necessary and they
cantiot injore the dressing by stirrlug 1t too much, s
they can injure the whites of eggs und tonghen then
UMl ey wre practically valueless,  What 1s wanted in
beating moyonuaise or the yaolks of eggs Is a stirring
wotlon, whieh thicksns snd enriehes thom. What is
wanted W beating the whites of vggs is a very differcut
thing, It fs & cosrse and tender froth, into which the
alr has been benten by long strokes of o whisk, Hefore
beating the yollkk of an ok It Is well o wdd a seasoning
of & sultspoon of salt, a pmch of red pepper wod & salt.
spoon of Enghsh mustard,  bome cooks add also & sali
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houseEeepers, who are buying
heavy pieces of fumifure, not easily moved,
purchase only such pleecs as are lfted
leaving & elear space for the broom to
colleot the dust,

“M. E. L" writes: We have o student Inmp which
my father partloularly enjoys 4s a resdinglamp, but
which for years has had the Inconvenient habit of giv-
{ag off such ap intolerfble odor, at Intervals, that we

troating 1t.  After the oll had been
parts carefully washed with soap and
meditatively peering into it and wondering
oould do more.  Suddendy I thoaght of
seising the bottle, which was ncar by, I
@ half eupful into the r socket (1 do
what that part Is properly named) and afte
it buck wad forth let ft run through the curving
wid ont of the busner. It brought with It & brownish,
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At Its next falluve I shall repeat the axperiment.
do not know why it might not be used with equal ad-
vantage upoa less intricate but suimetimes el vty
burners.

Whils this may be “nothing new," it wis new to me,
and mnay be so0 to some one olse in need. lunsmuch

a8 T have always given the lamp the utmost care, and

huve even bulled the burper with * pearline” and am-
monla in the water, with s dogree of
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Genninge rowst mests are almost un
ecountry, Sipos the advent of the modern runge
its thoroughly equipped ovem, from whieh the
own be turned off or on at any time and graded to

precision, ¢ 1
In its own jwices. The outside surface of the
or of any piece of meat to be cooked In any way
should bo seled over as quickly as possible so that
noue of its inlees escape.  In order to accomplish
Whits, the oven In which the mest Is to be “ poasted®
ghould be Intensely hot, and the meat itself should be
seasoned sud thiclly dredged with flonr. The heat
of the oven with the flour on the ontside of the roast
will quickly form & savory erust, whiteh will inciose
the msat, and there will afterwird be comparatively
Nitle dreipping from M. This Is the ideal way of
cookitg meat. It should never of course daring the
process of cooking be pierved with a knife or a fork
In order to find out whether It Is done.  The cook
must ssoertaln when It Is ready to be taken from 1he
oven by Its appesmnes and by the time it has beea
cooking 11 is customary, us every one knows, to
sorve boel and mutton quile rare. Lamb and veal
shonuld be thoroughly done, but they should not, for
this reason, be dry.
knife when the meats are cut on the table. It b
::on ruab'n:_l’r! m’:d serve ho;.t ul;mt;m ar huhl‘:b with &
POWiL BT o from the ng in t . fo
there te always o Hitle dri 1‘;'13: tﬁu ] evawmtl
the boest moasting.  Dut o brown gravy should nlwayy
be prepored from these drippiugs in onder to utilize
them, andy this may be used for a meat ple or stew
or In vorlons ways when the mest is served .
second time.  ‘Thus  the meat 1s properly wut:? in
the oven thore is wvery Litle difference In Its flavor
nnd the favor of meat milut Lefore the fire In the oM
way,  But if it Iy allowd (o sleale slowly ln o
hoated oven and (hercby allowed to dry and loua
julces it represents oue of the worsy features of

toit, T

The julces should Zullow the




